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Seven Lions (130 S. Michigan Ave. 312-880-0130) offers half-price draft beer from 4-6 p.m. 


CHEESE, PLEASE! 

The Boarding House 

720 N. Wells St. 312-280-0720 
Owner Alpana Singh hosts a self-guided 
tasting of wine paired with cheese-focused 
dishes including fried cheese curds, cheese 
pizza and fondue. 6-8 p.m. $29. Tickets: 
theboardinghouse.ticketleap.com 


FIRECHIEF ALE CHILI COOK-OFF 

Rock Bottom Brewery 

1 W. Grand Ave. 312-254-0632 
Feast on chili made by local firefighters and 
restaurants including Basil Leaf Cafe and 
Pranzi paired with a pint of beer at the 20th 
annual benefit for the Muscular Dystrophy 
Association. 5:30-8:30 p.m. $15. 


EAT 

FREE DOUGHNUTS 


Old Fashioned Donuts 

11248 S. Michigan Ave. 773-995-7420 
$hare what you like about your neighborhood 
with Chicago View and the Roseland Chamber of 
Commerce and get a free treat. Noon. 


SIXTH BIRTHDAY BASH 

M Burger 161 E. Huron St. 312-254-8500 
The chain celebrates the anniversary of its first loca- 
tion by offering your choice of free burger in store 
with any other purchase-even fries. The deal is aM 
available at the chain’s other loca- 
tions. 11 a.m.-9 p.m. 


Harris Theater 

205 E. Randolph Drive 312-334-7777 

Catch a one-hour performance by circus act^ — 

while having cocktails and bites from food trucks. 

6 p.m. $10. Tickets: harristheaterchicago.org 



WEDNESDAY 

5041 

Stormy 



THURSDAY 

Rainy 



FRIDAY 


44 29 

Just fine 


We cannot guarantee when this offer will be repeated in the newspaper. 
Clip this offer and please call today! 


Now, from United ofOmaha Life Insurance Company... 

$ 2gf000.00 Whole Life Insurance, 


Are you between the ages of 45 and 85? 

Then this GUARANTEED ACCEPTANCE policy is for YOU! 

» Choose from 4 benefit levels - up to $25,000! 

» Rates “lock-in” at the age you enroll - never go up again! 

» Call for your FREE all-by-mail enrollment packet! 

» CALL TOLL-FREE 1 - 800 - 294-2721 

Or enroll online at www.unitedofomahalifedirect.com 


Why this policy? Why now? 


Our graded death benefit whole life insurance policy can be used to pay funeral costs, final medical expenses. ..or other monthly bills. 

You know how important it can be to help protect your family from unnecessary burdens after you pass away. Maybe your own parents 
or loved one did the same for you. OR, maybe they DIDN’T and you sure wish they would have! 

The important thing is that, right now, you can make a decision that could help make a 

difficult time a little easier for your loved ones. It’s a responsible, caring and affordable UNITED OF OMAHA LlFE 

decision. And, right now, it’s something you can do with one simple phone call. jj) INSURANCE COMPANY 

You may have been putting off purchasing life insurance, but you don’t have to wait 

another day. This offer is a great opportunity to help start protecting your family today. MirruaL^OmaHa A Mutual of Omaha Company 


NO medical exam! NO health questions! 


Plus... 

► Proceeds paid directly to your beneficiary ... with NO Income Tax due! 

► Builds cash value and is renewable up to age 100!**... 

Then automatically pays YOU full benefit amount! 

► Policy cannot be canceled - EVER - because of changes in health! 


Your affordable monthly rate will “ lock-in ” at your enrollment age ... 



$25,000.00 

Benefit 

$10,000.00 

Benefit 

$5,000.00 

Benefit 

$3,000.00 

Benefit 

Age 

Male 

Female 

Male 

Female 

Male 

Female 

Male 

Female 

45-49 

79.75 

66.00 

32.50 

27.00 

16.75 

14.00 

10.45 

8.80 

50-54 

88.50 

73.50 

36.00 

30.00 

18.50 

15.50 

11.50 

9.70 

55-59 

111.00 

92.25 

45.00 

37.50 

23.00 

19.25 

14.20 

11.95 

60-64 

136.00 

103.50 

55.00 

42.00 

28.00 

21.50 

17.20 

13.30 

65-69 

163.50 

126.00 

66.00 

51.00 

33.50 

26.00 

20.50 

16.00 

70-74 

221.00 

171.00 

89.00 

69.00 

45.00 

35.00 

27.40 

21.40 

75-79 

301.00 

243.50 

121.00 

98.00 

61.00 

49.50 

37.00 

30.10 

80-85 

413.50 

347.25 

166.00 

139.50 

83.50 

70.25 

50.50 

42.55 


In WA minimum benefit amount available is $5,000.00. 


Life Insurance underwritten by United of Omaha Life Insurance Company, 3300 Mutual of Omaha Plaza, Omaha NE 68175; 1-800-775-6000. United of Omaha is licensed nationwide 
except New York Policy Form ICC11L057P or state equivalent (in fl 7722L 0505) This policy contains reductions, limitations and exclusions, including a 
reduction in death benefits during the first two years of policy ownership. ** in fl policy is renewable until age 121 This is a solicitation of insurance, an 
insurance agent (In OR & WA: producer) may contact you. 
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CITY BOOSTS SECURITY 


CHICAGO POLICE STEP UP PRESENCE AT AIRPORTS, 
TRANSPORTATION SITES AFTER BRUSSELS ATTACKS 

Chicago Tribune 

W hile there was “no current intelligence” indicating a threat on Tuesday, 
interim Chicago Police Supt. John Escalante ordered “stepped-up 
presence at airports and transportation sites within Chicago,” similar to 
precautions taken in New York City and Washington, D.C. 


Paul Van Halteren, honorary consul of the 
Kingdom of Belgium in Chicago, said Tues- 
day’s terrorist attacks in Brussels came at a 
particularly busy time for the city 

The blasts at the major international airport 
and Brussels Metro hit during morning rush 
hour and as many families were traveling for 
spring break and Easter, Van Halteren said. 

He added that there is a lot of construction 
at bridges and tunnels, so there has been in- 
creased ridership on public transportation as 
more residents avoid the roadways. 

Van Halteren, 56, a Brussels native who lives 
in Wicker Park, said he spent most of Tuesday 
morning on the phone with friends and fam- 
ily members in the aftermath of the violence. 
They described the city as coming to a stand- 


still, with residents urged to hunker down in 
place, transit stations evacuated, rapid trains 
stopped and planes diverted to provincial air- 
ports or to neighboring countries, he said. 

“Although we live in a terrible world, it’s 
only a question of time when you are next on 
the list,” Van Halteren said, noting terrorist 
attacks in Turkey and Cote d’Ivoire in recent 
weeks. 

Chicago authorities said there was “no cur- 
rent intelligence” indicating a local threat, 
but extra officers and canine units were dis- 
patched Tuesday to airports and CTA stations 
as a precaution. 

“There is no current intelligence, threat 
or nexus to Chicago concerning the Brus- 
sels incident,” said Anthony Guglielmi, chief 


spokesman for the Chicago Police Depart- 
ment. 

He said the department’s intelligence unit 
sent out an advisory to officers “so they are 
aware and will remain vigilant. As always, in 
any public place, if individuals think they see 
any suspicious activity they should immedi- 
ately contact 911.” 

Guglielmi later said Escalante’s order of a 
“stepped-up presence at airports and trans- 
portation sites within Chicago” 
included extra canine units as well 
as uniformed and plainclothes of- 
ficers. Guglielmi said the actions 
were precautionary, “not in re- 
sponse to any specific threat.” 

In Washington, D.C., the Met- 
ropolitan Area Transit Authority said it was 
making K-9 sweeps and dispatching addition- 
al patrols. In New York City police said they 
were increasing security at major transporta- 
tion centers, similar to actions taken follow- 
ing the assaults in Paris. 

Amtrak officials also said extra officers 
were being deployed. Employees were urged 
to be on the lookout for any suspicious activ- 
ity or behavior, and to review procedures for 


inspections and active shooter incidents. 

“Today the thoughts and prayers of the 
City of Chicago are with the people of Brus- 
sels in the wake of today’s horrifying terrorist 
attacks,” Mayor Emanuel said in a statement. 
“While an ocean may separate us, Chicago 
and Brussels are united by common values 
of life, liberty and the pursuit of happiness. 
... Chicago will continue standing with the 
Belgian people both today and in the difficult 
days ahead as they move forward in 
their healing process.” 

The Islamic State claimed re- 
sponsibility for the Brussels attacks. 

Belgian officials feared such vio- 
lence was imminent since last week’s 
arrest of the last known at-large sus- 
pect in the attacks in Paris in November. 

Van Halteren said the attacks were particu- 
larly confusing for a city with a long history of 
multiculturalism. 

“In Brussels, if you want to have an Alba- 
nian lunch and Swedish dinner, it’s very pos- 
sible,” he said. “The whole country is under 
shock because we are a pretty open society To 
see that disrupting all our lifestyles where we 
include so many different people is shocking.” 


Read more 

Learn more about 
the terror attacks 
in Brussels on 

Pages 6-7. 
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Our app's just tere to help 

^ We're yourtnend who 
: won't bore you with sMf 
yxiu don’t care abCLi 

Customize your opimfl 
wty the ne 1 ^ you want 
to see. 


Envoy, formerly American 
Eagle Airlines, currently has 
opportunities available for: 

Fleet 

Service Clerks 

Chicago O'Hare 
International Airport 

Envoy, an American Airlines Group 
Company, is currently hiring and we want 
you to join our team! If you have a passion 
for keeping things running smoothly and 
efficiently, then you should also have a 
passion to work for the best. The best 
people, the best equipment, the best 
training, the best rewards. All working 
together to take you farther. That’s Envoy! 

Visit us at envoyair.com/careers 

to apply online. 



envoy 

Envoy is an Equal Opportunity Employer - Mlnorities/Women/Veterans/Dlsabled. 
Envoy is an American Airlines Group company 


Chronic migraines? 


Rush University Medical Center 
is conducting a study to examine 
the sleep patterns of women who 
experience chronic migraine headaches. 



You may qualify to participate if you 
meet the following criteria: 

• Are a female with difficulties falling 
asleep or staying asleep 

• Are willing to complete an online 
treatment program 

FOR MORE INFORMATION, 
PLEASE CALL (312) 942-0549, 
or email windsor@rush.edu 


/7\ RUSH LNIVERHrrV ^ 
W MEJSCAL l.tN IfcH. 

* J hh 

SKL¥« 

Rush is a not-for-profit healthcare, education and research enterprise comprising 
Rush University Medical Center, Rush University, Rush Oak Park Hospital and Rush Health. 
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App alerts drivers to 
emergency vehicles 



By Cheryl V. Jackson i blue sky innovation 
Emergency vehicle sirens may sometimes 
seem ear-splitting, but they don’t always pro- 
vide drivers enough notice — and they aren’t 
always effective with quieter auto cabins and 
the growing distractions of audio systems, 
navigation systems and smartphones. 

A Humboldt Park startup, HAAS, is look- 
ing to help alert drivers to those approaching 
vehicles. 

Its Heedful Audio Alert System, being 
tested in about 20 Chicago fire trucks, sends 
a dash display or audio warning to a driver 
through a downloaded app. 

The tech has the potential to reduce the 
number of emergency vehicle 
crashes, said CEO Cory Hohs, 
who founded the company 
with longtime friends Noah 
Levens and Jigar Patel. 

The Bluetooth-enabled sys- 
tem also works with connected 
headphones and bicycle and 
motorcycle helmets to inter- 
rupt music and send voice 
alerts about oncoming emer- 
gency vehicles. 

“We haven’t had any kind of 
device that does this type of 
warning,” said Larry Langford, 
director of media affairs for 
the Chicago Fire Department. 

“The fire department is cooperating with 
their test and gathering data on how well it 
works and what issues it has and things they 
might have to refine.” 

HAAS either places a device in an 
emergency vehicle that signals to the 
downloaded app when the vehicle is 
approaching, or receives the information 
about responding vehicles directly from the 
agency and sends it to the app. 

The company began the Chicago experi- 
ment last month by outfitting two fire trucks 
operating downtown, and recently began in- 
stalling the system in other vehicles. 


Companies for years have sought to de- 
velop more effective ways to alert motorists 
of oncoming emergency vehicles, developing 
systems such as one that vibrated when a re- 
sponding vehicle was near, said Tim Sashko, 
executive director of the Illinois 
Fire Chiefs Association. 

He said the integration of 
smartphones into a solution 
makes sense with the prevalence 
of the devices. 

“You can only make sirens so 
much louder,” he said. “If you 
can find the technology piece 
that alerts a driver to an emer- 
gency vehicle being within the 
area, that’s a positive for every- 
body involved.” 

HAAS, which completed 
the Seamless startup accelera- 
tor program in Grand Rapids, 
Mich., last year, also recently in- 
stalled devices in all of that city’s fire trucks. 

Because the app is still in testing mode, 
motorists need to contact the company to re- 
quest a download. 

Once enough cities are on board, the start- 
up hopes to make money by licensing data, 
including the whereabouts of responding 
emergency vehicles, to auto manufacturers 
for their connected safety features. It would 
also market to entities such as Uber and Waze 
that work with drivers on a large scale. 

READ MORE AT CHICAGOTRIBUNE.COM/BLUESKY 
CHERYL V. JACKSON IS A BLUE SKY CONTRIBUTOR. 



Story courtesy of 
Chicago Tribune’s 
Blue Sky Innovation, 
featuring news, 
analysis and events 
related to innovation, 
entrepreneurship 
and the next Big Idea. 


A 

(Chicago tribune 

publication 

redeyechicago.com 

General Manager: 

Maggie Wartik, @mwartik 
mwartik@redeyechicago.com 


CONTACT US 
Newsroom: 312-222-4970 
redeye@redeyechicago.com 

Advertising: 312-527-8077 
advertisingredeye@tribune.com 

Classifieds: 312-222-2222 

Circulation: 

redservice@tribune.com 




ASIBOFTHETRIB 

RedEye, a Chicago Tribune publica- 
tion, is published five days a week, 
except on certain holidays. Unsolicited 
manuscripts, articles, letters and pic- 
tures sent to the Chicago Tribune are 
sent at the owner’s risk. 

Copyright ©2016 Chicago Tribune 
Company LLC. All rights reserved as to 
the entire content. Not for resale. 
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BUCKTOWN I EVANSTON I LAKE VIE W I 
LINCOLN PARK I LINCOLN SQUARE I 
WEBSTER PLACE I WEST LOOP I WICKER PARK I 


EMPOWER YOUR LIFESTYLE, LOVE YOUR RESULTS 


CHICAGOATHLETICCLUBS.COM 


JOIN NOW! 


enrollment fee! 


OFFER EXPIRES 3/31/16 
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People gather in Brussels’ Bourse Square with 
ta flowers, candles and a banner in a display of 
| *- fm. solidarity after Tuesday’s terror attacks. 
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STRENGTH 

AFTER 

TRAGEDY 

LEADERS, CITIZENS STAND TOGETHER 
AFTER TERRORIST ATTACKS IN BELGIUM 

Associated Press 

Islamic extremists struck Tuesday in the heart of Europe, killing at least 
30 people and wounding scores of others in back-to-back bombings 
of the Brussels airport and subway that again laid bare the continent’s 
vulnerability to suicide squads. Bloodied and dazed travelers staggered 
from the airport after two explosions— at least one blamed on a suicide 
attacker and another reportedly on a suitcase bomb— tore through 
crowds checking in for morning flights. About 40 minutes later, another 
blast struck subway commuters in central Brussels near the Maelbeek 
station, which sits amid the European Commission headquarters. 


Authorities released a photo taken 
from closed-circuit TV footage of 
three men pushing luggage carts, say- 
ing two of them apparently were the 
suicide bombers and that the third— 
dressed in a light-colored coat, a black 
hat and glasses— was at large. They 
urged the public to contact them if 
they recognized him. The two men 
believed to be the suicide attackers ap- 
parently were wearing dark gloves on 
their left hands. 

In police raids across Brussels, au- 
thorities later found a nail-filled bomb, 
chemical products and an Islamic 
State flag in a house in the Schaerbeek 
neighborhood, the state prosecutors’ 
office said in a statement. 

In its claim of responsibility, the 
Islamic State group said its members 
detonated suicide vests both at the 
airport and in the subway, where many 
passengers fled to safety down dark 
tunnels filled with hazy smoke from 
the explosion in a train pulling away 
from the platform. 

European security officials have been 


bracing for a major attack for weeks 
and warned that IS was actively prepar- 
ing to strike. The arrest Friday of Salah 
Abdeslam, a key suspect in the Nov 13 
attacks in Paris, heightened those fears, 
as investigators said many more people 
were involved than originally thought 
and that some are still on the loose. 

“In this time of tragedy, this black 
moment for our country, I appeal to ev- 
eryone to remain calm but also to show 
solidarity,” said Belgian Prime Minister 
Charles Michel, who announced three 
days of mourning in his country’s dead- 
liest terror strike. 

“Last year it was Paris. Today it is 
Brussels. It’s the same attacks,” French 
President Francois Hollande said. 

Belgium raised its terror alert to the 
highest level, shut the airport through 
Wednesday and ordered a city wide lock- 
down, deploying about 500 soldiers onto 
Brussels’ largely empty streets to bolster 
police checkpoints. France and Belgium 
both reinforced border security 

Medical officials treating the 
wounded said some victims lost limbs, 


WHAT WE 
KNOW SO 
FAR 

3 explosions went off 
in the Belgian capital 
Tuesday morning: 
two in the Brussels 
airport around 

8 am, and another 
in the Maelbeek 
metro station around 

9 a.m. 

Belgian federal 
police released a 

wanted notice for a 
suspect in the airport 
bombings. 

Islamic State has 

claimed responsibility 
for the attacks. 

At least 30 people 
were killed. 

Following the attack, 
Belgium was placed 
under a maximum 
terrorist alert, 

Brussels is under 
lockdown. 
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while others suffered burns or deep gashes 
from shattered glass or suspected nails packed 
in with explosives. Among the most seriously 
wounded were several children. 

The bombings came barely four months af- 
ter suicide attackers based in Brussels’ Molen- 
beek district slaughtered 130 people at Paris 
nightspots, and intelligence agencies had 
warned for months that a follow-up strike was 
inevitable. Those fears increased following 
Abdeslam’s arrest in Molenbeek, along with 
police admissions that others suspected of 
links to the Paris attacks were at large. 

Shockwaves from the attacks crossed the 
Atlantic, where city and airport officials in 
several U.S. cities increased security force 
deployments and raised security levels. A U.S. 
administration official said American intel- 
ligence officers were working with European 
counterparts to try to identify the apparently 
skilled bomb-maker or -makers involved in 
the Brussels attacks and to identify any links 
to bombs used in Paris. 

“We will do whatever is necessary to sup- 
port our friend and ally Belgium in bringing 
to justice those who are responsible,” said 
President Obama, who later ordered that all 
American flags in the U.S. be flown at half- 
staff through Saturday out of respect for vic- 
tims of the Brussels attack. 

After nightfall, European monuments the 
Eiffel Tower, the Brandenburg Gate and the 
Trevi Fountain were illuminated with Belgium’s 



Smoke floats outside the Brussels airport 
after the controlled detonation of an 
explosive after Tuesday’s attacks. bB 


iT . 







national colors in a show of solidarity 

Reflecting the trauma of the moment, Bel- 
gian officials offered uncertain casualty totals 
at both the airport and subway where police 
conducted controlled explosions on suspi- 
cious abandoned packages that ultimately 
were found to contain no explosives. 

Belgium’s health minister, Maggie de Block, 
said 11 people were killed and 81 injured at the 
airport, where thousands of passengers were 
waiting to check luggage and collect boarding 
cards. Brussels Mayor Yvan Mayeur said 20 
people died and more than 100 were wounded 


in the subway blast. 

A full breakdown of the casualties was ex- 
pected early Wednesday local time. 

Passengers on other trains said many com- 
muters were reading about the airport attacks 
on their smartphones when they heard the 
subway blast. Elundreds fled from stopped 
trains down tunnel tracks to adjacent sta- 
tions. Many told stories of having missed the 
bomb by minutes or seconds. 

“It was panic everywhere. There were a lot 
of people in the metro,” said commuter Alex- 
andre Brans, wiping blood from his face. 


PRESIDENTIAL 
HOPEFULS REACT 

While people around the world 
took to Twitter with messages of 
support hashtagged #JeSuisBruxelles. 
Republican and Democratic 
presidential candidates delivered 
their own responses to the deadly 
terrorist attacks that shook Brussels 
on Tuesday. The reactions, coming on 
a day when three more states were 
to hold nominating contests, mostly 
mirrored the input the candidates 
have offered in response to previous 
attacks, such as the massacre in Paris 
last fall. They contained little in the way 
of policy specifics, and they also raised 
the possibility of deepening fault lines 
between and within the two political 
parties, -redeye, Washington post 

These terrorists seek 
to undermine the 
democratic values that 
are the foundation of our 
way of life. They will never 
succeed. -H 

-Former Secretary of State 

Hillary Clinton, Democratic presidential 

candidate, via Twitter (@HillaryClinton) 

Radical Islam is at 
war with us. For over 
7 years we have had a 
president who refuses to 
acknowledge this reality 

-@tedcruz, Twitter account affiliated 
with Texas Sen. Ted Cruz, Republican 
presidential candidate 

We must strengthen 
our alliances to root out 
evil. Not dismantle them. 
#Brussels 

-@johnkasich, Twitter account affiliated 
with Ohio Gov. John Kasich, Republican 
presidential candidate 

We are fighting a terrorist 
organization, a barbaric 
organization that is killing 
innocent people. We are 
not fighting a religion. 

-@SenSanders, Twitter account affiliated 
with Vermont Sen. Bernie Sanders, 
Democratic presidential candidate 

Do you all remember 
how beautiful and safe 
a place Brussels was. 

Not anymore, it is from a 
different world! U.S. must 
be vigilant and smart! 

-@realDonaldTrump, Twitter account 
affiliated with Donald Trump, Republican 
presidential candidate 
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TRUMP VS. RICKETTSES: ROUND 2 


un ine ter naira , 


Chicago Tribune 

Republican presidential front-runner Donald 
Trump on Monday elaborated on a cryptic 
warning he issued to the Ricketts family in 
February suggesting he would take ads out 
saying they’re doing a “rotten job” with the 
Cubs. 

“I’ll start doing ads about their baseball 
team. That it’s not properly run or that they 
haven’t done a good job in the brokerage busi- 
ness lately,” Trump said in an interview with 
the Washington Post editorial board. 

Asked if he would launch those attack ads 
as the president, Trump responded, “No, not 
while I am president.” 

In February, Trump via Twitter denounced 
a super political action committee opposing 
his campaign that is primarily funded by Mar- 
lene Ricketts, whose family owns the Cubs. 


“I hear the Rickets {sic} family, who own 
the Chicago Cubs, are secretly spending S’s 
against me. They better be careful, they have 
a lot to hide!” Trump wrote. 

Asked by the Post what he meant, Trump 
first said, “I don’t even know these people. 
Those Ricketts.” 

“I actually said they ought to focus on the 
Chicago Cubs and stop, you know, playing 
around. They spent millions of dollars fight- 
ing me in Florida,” Trump said. 

“... I’ll start spending on them. I’ll start 
taking ads telling them all what a rotten job 
they’re doing with the Chicago Cubs. I mean, 
they are spending on me. So am I allowed to 
say that?” 

Trump’s initial Twitter post apparently was 
in response to a story noting that Ricketts, 
the family matriarch who lives in Nebraska, 


had put S3 million into the Our Principles 
PAC in January The PAC had spent about 
S3. 5 million in ads, mailings and other efforts 
to oppose Trump, federal records showed in 
February 

Asked to respond to Trump’s latest com- 
ments, a spokesman for the family referred 
to team chairman Tom Ricketts’ response last 
month. 

“We stand up for what we believe in,” Rick- 
etts said then. “We support the causes we 
think are important. That is what America 
should be.” 

Marlene Ricketts is married to Joe Rick- 
etts, the billionaire T.D. Ameritrade founder. 
In October 2009, the couple formed a trust 
on behalf of their family that acquired a 
95 percent controlling interest in the Cubs 
and Wrigley Field. 


Maybe Donald Trump just doesn’t like 
mimes, like the ones that led the Cubs 
in their stretching exercises Tuesday. 
(Really. There’s video.) Because on the 
field, there’s nothing to support the Cubs 
being a poorly run franchise. 

Quite the opposite, in fact. Case in 
point: Sports Illustrated calls the Cubs a 
good bet to reach the World Series for 
the first time since 1945. 

Si’s Top 4 locks to make playoffs— the 
Cubs, Astros, Mets and Giants— each 
get their own cover for the magazine’s 
baseball preview issue. While SI likes the 
Cubs’ chances to represent the National 
League in the championship series, it fa- 
vors the Astros to take home the trophy. 


Marlene and Joe Ricketts are conserva- 
tives, and son Pete is governor of Nebraska. 
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studs&duds 


Hawks prospect Garret Ross 
charged with ‘revenge porn* 


Chicago Tribune 

Blackhawks prospect Garret Ross has been 
charged with a felony after police say he 
shared an image of a woman engaged in an 
sexual act without her consent— an offense 
more commonly known as “revenge porn.” 

The woman, who lives in Sycamore, told 
authorities in September that she had been in 
a “romantic” relationship with one of Ross’s 
teammates on the Rockford IceHogs but 
ended it when she learned he already had 
a girlfriend. During their relationship, she 
said, she exchanged nude video and pictures 
with the player, according to police reports 
obtained under the Freedom of Information 
Act. 

The player and his girlfriend broke up after 
the girlfriend learned he was meeting other 
women via Tinder, according to the woman’s 
statement to police. Ross’s girlfriend also 
dumped him for the same Tinder-related rea- 
son, the woman said. 

Both players blamed the Sycamore woman 
for “spreading lies” to their girlfriends, though 
the woman denied their allegation, the report 
states. 

According to the woman’s complaint, she 
received angry text messages from Ross on 
Aug. 30 “harassing her about Tinder and the 
video she sent to” his teammate previously 
During the text conversation, Ross sent the 
video, according to the police report. 

“The images that were shared with him were 
not to be disseminated, and he knew that,” 
Sycamore police Cmdr. Michael Anderson 
said. 

The woman asked that both Ross and his 
teammate— whose name was redacted from 
the police records— be charged criminally 
The teammate has not been charged, police 



said. 

Ross, 23, was charged Feb. 2 following a 
four-month investigation in which investiga- 
tors obtained a search warrant for his cell- 
phone. He was released on bond and given 
permission to travel out of state while he 
awaits trial. 

Ross’s attorney could not be immediately 
reached for comment. The Hawks did not im- 
mediately respond to requests for comment. 

Ross is a winger who plays for the Rockford 
IceHogs, the Hawks’ AHL affiliate. 

Revenge porn became a felony in Illinois 
last June, making the crime punishable by 
up to three years in prison and a fine of up to 
$23,000. The law also requires the forfeiture 
of any money or goods received in exchange 
for posting the images. 



Do vou smokgj 


Are yo u 


sad most days . 


You may be eligible for a quit smoking 
research study at Northwestern University. 


Contact us to learn more: 

http://tinyurl.com/smoking-depression 

1 - 877 - 236-7487 


INM Northwestern Medicine 

Priii'tiurij Sd:o::l dI Muddnu 

PI: Dr. Brian Hitsman, IRB #STU001 00303 



LET’S GO 
HAWKS! 


Support our 
champions as they 
fight for another win 
with Blackhawks fan 
gear and more! 
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BYOB better =« 


By Michael Austin i Chicago tribune 

F ew three-letter abbreviations besides DI Y and IMO are more USA than 
BYO. That’s “bring your own” bottle(s) for those of you who are not ITK. 
That’s “in the know” for those of you who are not UOYA. That’s “up on 
your acronyms.” 


It’s 2016 — everyone knows what DIY and 
IMO stand for. What’s more American than 
self-reliance and opinion-spewing? A BYO 
restaurant offers an opportunity for the 
former— it supplies the food, and you bring 
your wine. And for anyone lucky enough to 
live near such an earthly paradise but not 
clear on the finer points of BYO’ing, allow 
me to weigh in with these seven suggestions. 


Please don’t stop buying wine in restaurants, 
but when you choose to BYO, do it like you 
mean it. 

O Give your wine choices the attention 
they deserve. 

You are not required, as so many people seem 
to think they are, to duck into a liquor store 
on your way to a BYO restaurant and buy the 


first bottle you see. Look at the restaurant’s 
menu ahead of time, think about what you 
might order and match your wines accord- 
ingly 

A couple of months ago, I went to a Mexi- 
can BYO with a friend, thinking we’d order 
some mole-sauced steaks. After we plowed 
through some appetizers and drained a bot- 
tle of white, he deviated, opting for a brothy 
fish stew I told him the red wine was going 
to make the stew taste like dirty harbor wa- 
ter. “Oh yeah,” he said. “Red wine with fish.” 
Well, sort of. It wasn’t just red wine— it was 
that particular red wine. 

He admitted sensing subtle hints of ocean 
pollution and floating metal objects, but he 


kept drinking because he doesn’t care. You 
care, though. Go into dinner prepared. 

© Make sure your first wine is at the 
proper temperature when you arrive. 

Nobody wants to sit and wait for a bottle of 
Champagne to chill in a bucket of ice. If you 
need to cool a white or a light red for later in 
the meal, you can do that when you sit down. 
But your first wine needs to be ready to drink 
immediately If that requires jamming it into 
a bag of ice and holding that bag under your 
arm as you pedal your bike to a restaurant, do 
it. If your pre-chilling results in ice-bag drip- 
page in a bus, train or taxi, life goes on. Get 
the job done. 



n 



Ahead of the curve 

THE BEST BYO RESTAURANTS IN CHICAGO 


By Sade Carpenter i Chicago tribune 

From casual cuisine to fine dining, there’s no shortage of BYO restaurants in 
Chicago. Here are some of our favorites. 


90 Miles 

Big & Little’s 

Wasabi 

Shaman 

Butcher & 

Andy’s Thai 

Tango Sur 

Batter & 

Chilam 

Cuban Cafe 

860 N. Orleans St. 

2115 N. Milwaukee 

1438 W. Chicago 

The Burger 

Kitchen 

3763 N. Southport 

Berries 

Balam 

2540 W. Armitage 

312-943-0000; 

Ave. 773-227-8180 

Ave. 312-226-4175 

1021 W. Armitage 

946 W. Wellington 

Ave. 773-477-5466 

2748 N. Lincoln Ave. 

3023 N. Broadway 

Ave. 773-227-2822; 

1034 W. Belmont 

Cost: $$ 

Cost: $$$ 

Ave. 773-697-3735 

Ave. 773-549-7821 

Cost: $$ 

773-248-7710 

773-296-6901 

3101 N. Clybourn 

Ave. 773-857-6677; 

Need to know: 

Need to know: 

Cost: $ 

Cost: $$ 

Need to know: 

Cost: $-$$ 

Cost: $$-$$$ 

Ave. 773-248-2822 

1310 N. Milwaukee 
Ave. 773-698-7777 

Japanese with 

Mexican-inspired 

Need to know: 

Need to know: 

Argentinian 

Need to know: 

Need to know: 

Cost: $ 

an emphasis on 

small plates. No 

Burgers, fries 

Thai food with a 

steakhouse. 

Breakfast and 

Mexican small 

Need to know: 

Cuban food with 
two locations. 

Cost: $-$$ 

Need to know: 

Fried fish and 
burgers with 
a cash-only 
policy and three 
locations. 

ramen. 

vodka, rum or 
whiskey. 

and breakfast 
sandwiches. 

cash-only policy. 


brunch. 

plates with a 
cash-only policy. 
No vodka, rum or 
whiskey. 


Splurge a little on your wine. 

A bottle generally costs twice as much 
in a restaurant as it does in a retail situation. 
This means you can score a $60 bottle on a 
restaurant wine list for about $30 in a wine 
shop. Ifyou spend $40 in a store, that’s an $80 
bottle in a restaurant. By-the-glass markups 
are even higher than bottles — much higher. 
The savings justify the splurge. Showing up 
at a BYO with cheap, so-so wine is like going 
to a Halloween party straight from work in 
your business clothes, plopping on a Yankees 
cap and saying you’re Babe Ruth. If you don’t 
want to spend a little money on some good 
wine and food, stay home and cook. 

© Bring more wine than you will drink. 

This applies to both volume and 


variety You’ve kind of won the lottery 
when you go to a BYO. Celebrate your 
good fortune, and don’t rule out half bottles 
(375 milliliters), which allow you to add yet an- 
other pour to your multicourse extravaganza 
without having to lug a full bottle. Variety is 
about enjoying lots of little tastes; volume is 
about generosity 

Ask for a second set of glasses. 

This way, you’ll always have two dif- 
ferent wines to taste. No server of mine 
has ever denied this request. In fact, most 
BYO servers are so used to people bringing 
in a single bottle of afterthought wine, they 
are delighted and intrigued when you show 
them how psyched you are about your per- 
sonal wine program. Ask for a second ice 


bucket if you need it too. FYI, most BYO 
restaurants have crappy wine glasses. Don’t 
let it bring you down. Look past it. Luxuriate 
in your bounty 

© Share your overflowing reserve of wine 
beyond the boundaries of your table. 

Such an act can initiate life-affirming fellow- 
ship among you and the people sitting next 
to you, your servers and the talented people 
cooking for you. 

Send part of a bottle or two back to the 
kitchen during dinner. Urge your server to 
return with an empty glass of her own. Leave 
what you didn’t drink on the table and tell 
the server it’s for the staff, or offer it to an- 
other table on your way to the door. Spread 
good cheer. 


Overtip. 

Which is to say, tip appropriately 
When a restaurant lets you bring in your own 
wine, that’s a gift. The restaurant still has 
to buy wine glasses, even if they’re crappy 
It has to replace them when we break them 
and wash them when we don’t. Servers fill 
and heft ice buckets, swab floor dribbles, pull 
corks, clear away foil and empty bottles, and 
sometimes refill glasses. That all takes time 
and energy. Corkage fees cover some or all of 
those costs, but there’s still the fact that the 
would-have-been price of the wine is not on 
the bill. If you need justification to tip extra in 
a BYO situation, call it good karma. 

If you’re already doing all of this, bravo. 
If not, I can only hope that you’re thinking, 
“OMG, I’ll never BYO the same again. 
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eat&drink 
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HOW TO PAIR jg 
INI WITH ™ 
YOUR FAVORITE 
EASTER CANDY 



By Jenn Harris i la times 

Because building a Peeps diorama can be a lot more fun with wine than without it, 
we thought we’d help by providing a guide to pairing wine with Easter candy The 
guide was curated by former winemaker Ryan O’Connell, who now works for 
nakedwines.com, an online wine retailer that funds independent winemakers around 
the world. It may come in handy when you’re trying to decide between a red or a 
white after your Easter egg hunt Sunday And yes, by Easter candy, we mean Peeps, 
Cadbury Creme eggs and even jelly beans. 


BLUE RASPBERR1 ' PEEPS 

Flavored Peeps tend to taste artificial. In order 
to balance that sweetness, O’Connell recom- 
mends the deep, real berry flavor found in a 
ruby port. 

MILK CHOCOLATE BUNNY 

Chocolate and wine pairings are nothing 
new. But if you’re going to be eating 
the ears off of a sweet milk choco- 
late bunny, O’Connell’s go-to wine is 
an Italian ripasso-style wine called 
Appassimento. The wine is “extra 
ripe and almost raisiny delicious.” 

That’s due to the winemaker sun- 
drying the grapes in order to con- 
centrate the flavors. 


APFILE 


PEEPS (CLASSIC FLAVOR) 

O’Connell suggests balancing the sweet can- 
dies with a wine that’s also sweet “but not too 
structured.” He suggests a sparkling wine, like 
a prosecco, that has just a touch of sweetness. 


CADBURY 
CREME EGG 

Some Easter candy is sim- 
ply too sweet to pair with a 
sweet wine. So O’Connell chose 
a bone-dry but fruity Beaujolais 
for the Cadbury Creme Egg. 


REESE’S PEANUT 
BUTTER EGGS 

For a wine that can match the sweet- 
ness and nuttiness of a chocolate 
peanut butter egg, O’Connell sug- 
gests a sherry-style dessert wine. 


MINI ROBIN EGGS 

These chocolate-covered malt balls have a 
distinct flavor and crunch that require just the 
right varietal. “Big intense petite sirah plows 
over the malt ball flavor and rounds out that 
rich milk chocolate feeling,” O’Connell said. 



JELLYBEANS 

If you’re planning on indulging in a handful of 
jelly beans Sunday, try eating them with a crisp, 
cold pinotgrigio. 



HOMEMADE 

VEEP S 9 

FOR EASTER 


By Noelle Carter i la times 

For most of us, an Easter basket simply isn’t 

complete without a box of Peeps. The colorful 

and popular chicks are to Easter what candy 

corn is to Halloween and candy canes are to 

Christmas. 

But I was never a big fan of actually eating 
them— that is, until I tried homemade. While 
commercial Peeps have a devoted following, 
others find them to be overly sweet, tough and 
chewy (Some fans actually prefer that tougher 
texture, aging the Peeps— “curing them,” as 
they call it.) 

But freshly made “peeps” are soft in texture, 
each bite light and fluffy Delicate almost. 

They’re nothing more than homemade 
marshmallows, a simple combination of sugar, 
water, gelatin, corn syrup and flavoring. Basic 
cutout peeps are easy to make: Spread freshly 
made marshmallow on a baking sheet and leave 
it to set up, and then cut out peeps in any of 
a number of holiday shapes— flowers or bun- 


nies, whatever you like — dipping the little 
creations in colored sugar for decoration. 

Piped chicks are a bit more challeng- 
ing. While online recipes for Peeps- 
like chicks are plentiful, I found none 
yielded a marshmallow stiff yet pliable 
enough to form the right shape. After 
comparing a bunch of recipes, tweaking and 
fine-tuning to perfect a method, I found that 
the right marshmallow consistency — along 
with a bit of practice with a piping bag— is key 
to homemade marshmallow chicks. 

That said, don’t be embarrassed with your 
first batch of piped chicks. They take practice. 
If you find your piping skills are lacking, you 
can always spread the marshmallow out onto 
a greased sheet and cut them out later. You’ll 
still have peeps. 

Left to dry in the air, even homemade peeps 
will turn stiff and chewy But store them in a 
baking pan covered tightly with plastic wrap, 
and they’ll stay soft and delicate for several days. 



13 


* 


HOMEMADE 
MARSHMALLOW 
‘ PEEPS’ CANDIES 

Total time: 1 hour, plus setting 
time 

Servings: About 3 dozen candies, 
depending on size 
Note: This recipe requires the use 
of a candy or digital thermometer. 
2 packages gelatin 
3 A cup water, divided 
Butter for greasing a baking 
sheet, if cutting out shapes 
2 cups sugar 

2 tablespoons light corn syrup 
2 teaspoons vanilla extract* 

2 cups colored sugar 
V4 cup chocolate chips 

‘Vanilla flavoring can be sub- 
stituted with another flavoring, 
such as almond, mint or lemon 
extract. Or you can use pow- 
dered spices such as ground 
cinnamon. You can even use 
rose or orange-blossom water, 
which is actually quite delicious. 
Start by beating in about one- 
fourth teaspoon of the flavoring 
at a time and then adding more 
to reach the desired taste. 



1. In the bowl of a stand mixer fitted 
with the whisk attachment, sprinkle 
the gelatin over one-fourth cup of 
water and let stand until the gelatin 
is softened. If piping chick-shaped 
candies, fit a piping bag with a large, 
round tip (preferably one-half inch) 
and place the colored sugar in a 
bowl. If cutting out shapes, but- 
ter the baking sheet and line with 
parchment paper, then butter the 
parchment paper. 

2. In a large saucepan, combine the 
remaining water with the sugar and 
corn syrup, and cook until the sugar 
reaches 245 degrees using a candy 
thermometer (1). Remove from heat. 

3. With the mixer running on low 
speed, slowly pour the hot sugar 


syrup down the side of the mixer so 
it doesn’t splash against the whisk. 
Slowly increase the mixer speed to 
high and beat until the marshmallow 
lightens in color, about 6 minutes, 
then beat in the vanilla. For piped 
marshmallows, continue beating on 
high speed until the marshmallow 
firms and stiffens in texture (similar to 
a stiff meringue) ( 2 ); the marshmal- 
low will have lost some of its sheen 
and should break off as the beater is 
removed, but it should not be overly 
stringy, 10 to 16 minutes. For cut 
marshmallows, beat less, only until 
the marshmallow is fluffy and dou- 
bled in volume, 8 to 10 minutes total. 

4. To pipe marshmallow chicks, start 
by piping the body: Hold the pip- 
ing bag over the colored sugar and 


begin piping the marshmallow out 
onto the sugar ( 3 ) so it is about 
1 inch in diameter and approximate- 
ly one-half-inch thick. Continue pip- 
ing the body so it is about 2 inches 
in length, then slowly release the 
tip from the marshmallow, pushing 
the marshmallow up to form a tail. 
To form the chest and head, pipe on 
top of the body, starting from the 
front of the body and piping over 
half of the back. Continue piping, 
but reversing direction, to form the 
head, slowly releasing the tip to 
form the beak. Spoon the colored 
sugar over the formed marshmal- 
low to coat completely, or gently 
press the marshmallow into the 
sugar ( 4 ). Move the marshmallow to 
a parchment-lined baking sheet. 


lo form cuttable marshmallows, us- 
ing a lightly greased offset spatula, 
immediately spread the mixture 
onto the buttered parchment-lined 
sheet, spreading the marshmallow 
so it covers the pan in an even layer. 
Set aside, uncovered, 2 to 4 hours to 
set. When the marshmallow is set, 
cut out shapes using lightly greased 
cutters. Gently press the marshmal- 
lows in colored sugar to evenly coat. 

5. Form the eyes: Place the choco- 
late chips in a glass measuring cup 
or bowl and microwave in 10-sec- 
ond increments, stirring occasion- 
ally, until melted. Use a toothpick 
to dot the melted chocolate over 
the marshmallow candies to form 
eyes (and noses, for marshmallow 
bunnies). 

Colored sugars are available at most 
grocery stores as well as at cooking 
and baking supply stores, but you 
can make your own custom hues: 
Place granulated sugar in a sealable 
plastic bag or jar with a few drops 
of food coloring, then shake until 
the coloring is evenly distributed. 
Spread the sugar out onto a rimmed 
baking sheet for about 30 minutes 
to dry, then sift the sugar before us- 
ing to remove any lumps. 
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TUISBAV'S SOLUTIONS 




BRAIN CANDY 

aDarkllghlning is an Invisible burst or gamma rays produced during 
IhiMideretorms, 

mMcjsi- Arpcncnn pnpi^- mansf wmci (raws qf wctunc, 

CU rf osily P com aGpctors can occaskinally dingrajsr ,n disrasc hry yncll 

. tl l vv Hl , t . » ytanrrJing tn Cninl»r‘s numb nr, it is tslimplcid (hnrt himnir- cnn hiTvq- nrtnind 

pother IBOsiableTrLeiKlsIiipseflcIi 


ACROSS 

1 TV's Line Is It 
Anyway?” 

6 Kindergartner’s 
recitation 
10 Qualified 

14 Game show host Mandel 

15 _ as a pin 

16 Slovenly type 

17 _ sanctum; private place 

18 Powerful wind 

19 Lather 

20 Most unkempt 

22 _ a wrong; retaliate 

24 Circus shelter 

25 Sparkle 

26 Meal 

29 Mount Sinai climber 

30 Abbr. in some addresses 

31 Male singing voice 
33 Pooch, to a toddler 
37 Deride; mock 

39 County fair attractions 

41 _ model; one to be 
imitated 

42 Inquired 

44 Actor Romero 

46 Jerry Stiller’s son 

47 Absorbent cloth 
49 Starts 

51 Diligent pupil 

54 Davenport 

55 Gives a heads-up to 

56 Illness caused by im- 
properly canned foods 

60 Young horse 

61 Bangkok native 

63 Gladden 

64 Part of the leg 

65 British noble 

66 Willy of “Death of a 
Salesman” 

67 Put in the mail 

68 Coloring agents 

69 Follows SPCA advice 

DOWN 

1 On a _j impulsively 

2 Sharpen 

3 Possesses 

4 Spanish nap 

5 Most uncanny 

6 Uneasy feeling 

7 Exhausted 

8 Coolidge, to friends 



9 Takes illegally 

10 Home value determiner 

11 Not tactful 

12 Get stuck 

13 Actor Buddy 
21 Go into 

23 Competed 

25 Punctures 

26 Indian prince 

27 Arden & Plumb 

28 Quick look 


29 Fashion show 
participant 
32 Friendlier 

34 Asian desert 

35 Secluded valley 

36 Strong desires 
38 Replied sharply 
40 Wooden shoe 
43 Blockhead 

45 Stops for gas 
48 Spent foolishly 


50 Horse’s gait 

51 Paper bags 

52 Duplicate 

53 Hayes or Hunt 

54 Makes dirty 

56 Uncovered 

57 Rock”; 1960s song 

58 Remain 

59 _ Department; store sec- 
tion for suits & ties 

62 Dobbin’s dinner 


DO YOU SUFFER FROM 
NEW ONSET LOW BACK 
PAIN? 

ARE YOU AGE 18 OR OLDER? 


f 


You may be able to participate in a clinical research study 
that may involve treatment. 

Researchers at Northwestern University are 
trying to understand the brain and what causes 
low back pain. 

Participants will be compensated for their time and 
travel. 


NORT H F STTE P. N 
UMivDumr 


5 TWWQ!j 1444 I I'll m^nl'lnn I uLrr 


!^CALL_ 


LEARN 



I ST AUGUSTINE 
Y COLLEGE 

I ■ lril ? if-tfiTr? to fi iieflW 

I ESpueois ftacia m fatlm? mjot 

FREE 12 Week GED Classes! 

Dates & Times Locations 

♦ Mornings: 9:00am - 1:00pm (Monday-Friday) ♦ South Satellite: 2610 W. 25th PL 

♦ Evenings: 5:30pm - 9:30pm (Monday-Friday) ♦ West Satellite: 3255 W. Armitage Ave. 

♦ Aurora Satellite: 84 1 N. Lake St. 


*iwe 

iLi-iiLT ran 

wwthf annjEPKJi n g-h 


For more information please call 773-878-3954 



Radiant Research is currently conducting a clinical research study on an investigational 
pain medication. If you suffer from chronic low back pain and are age 35 or older, you 
may qualify to participate. Qualified participants receive all study-related care and 
investigational medication at no cost. Reimbursement for travel may be provided. 




RAD^VNIT 

Clinical Research 


Call: 312-854-2948 

7447 Talcott Ave., Suite 521, Chicago, IL 60631 or 
515 North State Street, Suite 2700 Chicago, IL 60654 
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on sale 


* * m H liftFlY PtCOlwiMENMfi SHOWS 


ON SALE 11 PM THURSDAY 

Jacob Whiteside*. Sunday. Jure 5 ($17$SO. 
all ages> at ■Subterranean 

ON SALE 10 AM FRIDAY 

DL-Uy. n Iday. June 171525 , all agsfl at Park 
West. 

‘Built To Spin, Friday. June 17 ft 26-E36 17 t} 
at Thalia HalL 

King Khan £ T be Shrines, Sunday. June 19 
1520, IT+JatSubtettehflMf.' 

H, Kelly; Saturday, May 7 T£ 39 -$ 1 W. all agesJ 
at Allslale Arena 


*Th* TaHwt M» n an Earth. Friday July U5 
(£50. lytjrtt Vic Thciitre 


ON SALE NOON FR I DAY 

Lincoln D urham. Friday. Mary 13 ($12-15. ZIO 
ntSchidjns, 

‘Young Thug. Wednesday May 2& C$39 50, 
all agesl a! Vie Theatre 

ON5ALENOW 

Dnngcrfclds, Wednesday, Apr* Z? 3-1 J-F5, 
nl| rig:::;/ nl Suhlmrenenn 

‘Metre Bou-irim, Lil Yucliiy, Thursday, 

Mai ch 31 C$29-$34, Hi 1 at Meirt*. 

yjL'smntiKT ijmniY.vcLLi.iL-LM^^ce.Lievi 


One step further 

Kasha isn’t done lighting The silver, whose re- 
guest to be released n om her recording conrtr acl 
was rejected last moiilh. has Jiled an appear. 
Accor-dng to IFir-com. Stesha's attorney stated In 
tire latest court paper*. "Although it recognized 
that 'slavery was done away with a lor*] time 
ngn' and thnl '[y]raj can I farce- rxMTKmcm (p mark 
.. in a Ml unEirti in which Ihi’-y don’l want la vircrk, 1 
I ha Court's ruling rirqiirng Kasha Id wark iar 
[producer Dr. Lirite. aka LiAasz Goltwaldjs eom- 
paiieA pui portedly without lls InwvHyeiTient. 
■does lust that” 


THE DIGIT 

12.4M 


That's how many peopls tuned in to the 'Danring 
Yflth the Stars ' prenoene -nn Monday evertna 
According 5o Bwcorrn the show hit a premleru 
low but sWl wan iho nght wflh intnl viewers 


States 

MargaL Rabhia bus heart lapped la clay Olympic figure uVutur Tonya H.irding in a Tea/luro 
Him culled ''I Tortya," uocardmg la t hr. cam TIk Him will bcabaut Harding wlia ukiluiJ 
against Nuricy Ketrigun at [he 1994 U S. Frguru- Skaling Qiuinpiai i-.l lipi, where a nun 
struck Kerr ioan above me knee in an attack was n aoed back to ■ lai dim's ethusliand and 
bodyguard. 


Ch. we'\e got dirt. Ge? the scoop on your favorite musiaans. actoisand realty 7 Vers all day Iona at r«fev£tlhcagg.eo-in, 


ii it * unfit; DHtff 
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^ ! "l B rw i>m ’ ^ V- h ^ jSflKT ■' hpo r , 

Join RedEye for an evening of 
Gentleman Jack whiskey and refinement 

nes, cigar rolling, hot shaves, spa treatments, 

. . ... ...... . WoHnocHav Anrilfi 


I 


affi'jri 


Shoe shines, cigar rolling, hot shaves, spa treatments, 
and exclusive tastings of double charcoal mellowed 

Gentleman Jack cocktails. 

Enjoy whiskey education by Jack Daniel’s Brand 
Ambassador Armando Zapata, and experience the 
exclusive opportunity to taste Jack Daniel’s Sinatra Select. 


Wednesday, April 6 

6:30-8:30pm 


MmMh 




504 N. Wells Street, Chicago, IL 60654 


* 

— ■ 


Tickets $35. Order online at: 


A portion of proceeds will benefit Rags of Honor. 


GENTLEMAN JACK is a registered trademark. ©2015 Jack Daniel's. Gentleman Jack Rare Tennessee Whiskey 
40% Alcohol by Volume (80 proof). Distilled and Bottled by Jack Daniel Distillery, Lynchburg, Tennessee. 


A gentleman knows his limits. Please drink responsibly. 



